CHICKEN BOOYAH (Belgium) 


7 pounds stewing chicken 2 pounds carrots, sliced 
1% pounds beef, diced 5 pounds potatoes, cubed 
3/4 pound pork, diced 2 (17-ounce) cans peas 

1 large soupbone (knucklebone) 1⁄4 cup rice 

Ye cup dried navy beans 1 quart canned tomatoes 
1% bunches celery, cut up 1 cup whole kernel corn 

1 medium cabbage, chopped Ye cup salt 

1 (3-pound) bag onions, chopped 2 tablespoons pepper 

1 quart wax beans 1⁄3 cup lemon juice 


Place chicken, beef, pork, soupbone, and navy beans in large pot. Cover 
ingredients with enough water to cover well. Cook for 2 hours. Add carrots, 
onions, celery, and wax beans. Boil for 2 hours. Add water, cabbage, cubed 
potatoes, peas, and rice; boil for 2 hours. Add more water, tomatoes, corn, 
salt, pepper, and lemon juice, and simmer until corn is done. Yield: 5 gallons. 


Mrs. Clifford Bouche 
Brown County (Green Bay) 


83 


JUTE (Belgium) 


4 medium potatoes 3 tablespoons all-purpose flour 
13⁄4 cups water 3 tablespoons vinegar 
1% head red cabbage, chopped 1% cups potato water 
1 medium onion, chopped 1 teaspoon salt 
3 tablespoons vegetable oil or 14 teaspoon pepper 
bacon drippings 


Cut potatoes into bite-size cubes and cook in water until done, but not 
overdone; drain and save potato water. Sauté onions in oil until golden; 
add flour and brown slightly. Add potato water and vinegar, cook, and stir 
to make a sauce, adding salt and pepper. Mix potatoes, red cabbage, and 
sauce together 5 minutes before serving. Yield: 6 servings. 
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BELGIUM TRIPPE (Belgium) 


5 pounds white cabbage (about 1⁄2 to Ve cup salt 


3 heads), boiled 112 tablespoons pepper 
4 onions 1 tablespoon nutmeg 
4 slices dried bread Ye pound pork casings 
10 pounds lean ground pork 


Boil cabbage 7 minutes; drain and weigh cabbage after boiling. Grind cab- 
bage, onions, and bread through a food grinder with the small blade. Add 
to ground pork along with salt, pepper, and nutmeg; mix together well. Fry 
a small patty to taste to allow for adjusting of seasonings. Pack mixture into 
pork casings. These sausages may be frozen. Before using, prick casings and 
boil sausages 10 minutes. Remove from water and fry or bake. Bake sausages 
on a rack in a pan for 1 hour at 300°. 
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Note: Mrs. Jola Tilot uses ground beef in a ratio of 1 to 5-pounds with pork; 
also adding 1 teaspoon each of sage and sausage seasoning. 
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DESSERTS 


BELGIAN PIES (Belgium) 


Pastry: 

2 cups all-purpose flour Ye cup warm water 
% teaspoon salt 11⁄2 teaspoons sugar 
1 tablespoon sugar 1 package dry yeast 
1 cup margarine or lard 2 egg whites 


Blend flour, salt, 1⁄2 teaspoon sugar, and margarine as for pie crust. In separate 
bowl, mix water and sugar; add yeast and allow to sit for 5 minutes. Add 
yeast mixture and egg whites to flour mixture, blending well. Allow dough 
to rise in a warm, draft-free place for about 11⁄2 hours. Form dough into 4 
balls, and place 1 ball in each 9-inch pan, allowing each ball to rise slightly 
before patting into bottom of pan. Do not use rolling pin. Yield: 4 pastries. 


Prune Filling, Number 1: 
1 pound prunes 2 cups applesauce 
1⁄3 cup sugar 


Place prunes in saucepan; add enough water to cover prunes. Add sugar, 
cook, and mash prunes. Blend in applesauce and pour over raised crust. 


Topping: 

1 (1-pound) container cottage cup sugar 
cheese 1⁄4 teaspoon salt 

1 egg yolk Dash of cinnamon 


Combine ingredients and spread over prune filling. Bake at 400° for 20 to 
30 minutes. Yield: 4 pies. 


Dried Apple Filling: 
1 pound dried apples Yq teaspoon cinnamon 
Ye cup sugar 


Soak dried apples for several hours; then, cook apples in saucepan with just 
enough water to prevent scorching. Mash; add sugar and cinnamon. Pour 
over raised crust and bake in 400° oven for 20 to 30 minutes. Yield: 4 pies. 

Continued next page 


Belgian Pies, continued 


Rice Filling: 

1 pound rice Ya teaspoon salt 

2 eggs 1 teaspoon cinnamon 
Milk 1 teaspoon vanilla extract 
3⁄4 cup brown sugar Ye cup thick cream 


Cook rice in double boiler using enough milk to keep rice moist. When rice 
is soft, blend in remaining ingredients and bake in pie shells. Bake at 400° 
for 20 to 30 minutes. Yield: 3 pies. 


Prune Filling, Number 2: 
1% pounds prunes cup sugar, divided 


Soak prunes for several hours. Place prunes, 14 cup sugar, and just enough 
water to cook until soft. Pit prunes and sieve. Blend sieved prunes with re- 
maining sugar, pour over raised pastry crust and bake in 400° oven for 20 
or 30 minutes. Yield: 4 nine-inch pies. 


Dry Cheese Topping: 

1 pound cottage cheese 1 tablespoon whipping cream 
11% tablespoons sugar Dash of cinnamon 

1 egg 14 teaspoon salt 


Blend all topping ingredients and force through a sieve. Spread over fruit 
toppings before baking pies. Yield: Topping for 4 pies. 


Creamed Cottage Cheese Topping: 

1 cup cottage cheese Ye teaspoon cinnamon 
1 tablespoon sugar Dash of salt 

2 egg whites, well beaten 


Combine ingredients and spread over fruit pies before baking. Yield: Enough 
topping for 4 pies. 
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